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MACHINE FOR
@troam of Wriny Steam From Pipas
Speedily Convarts Frozen Mam
Infe Running Water,

Hissardn should bave no terrors
for wstreet rallway ocompanies and
utreet cleaning dontractors (f they
Bave an equipmiont Including  the
#oow melting machine Ilnvestsd by
@n  Oregon  genluk, THis machine
traversés ihe streets under its own

MELTING SNOW

power and projects u strean of briny

otenm fram & plpe that wpeedily con. | P8 18 belng done. Recently the (den
verts snow luto wator, permitting H | han boen concelved of reproducing the
to be dralned off in a few hours by | "HMDISN By making embossed lmpres-
Tho apparatus cop. | /008 o0 (he eard. The inventor has
wints of & whadled platform oo which | 92VIeed a méthod of reproducing the

the eewer Inlets,

(

L Snow Melting Machine.

a hot alr furnace I8 mounted, On top
of the furnace s a brige tank, and a
pipe carries water (o thia Another
and moch larger pipe extends from
the frant of the apparatus and to with
ia & foot ar so of the ground. 'The
furnmoes, Dbusldes supplying steam
power to drive the vehitle, voaverts
tha waler that passas through the
tank Into briny steam that phsses
through the Inrge plpe in (ront und
malts the snow ke magic

ASBESTOS MINED IN CANADA

Mineral Product of Dominion Controle
Industrial &ituation—Discov-
ered by Farmer.

Nearly all the asheston of esmmerce
comes from Canada. Perhaps the chief
distipgoishing featurs flrom the poing
of view of composition ns= between
the Italian und the Canadian varleties
{s to be found in the fact that the Tor-
mer s sikid to be gotvdrous, =nye o
writer in Casalera Magnsine How.
ever, the Canadlen mineral controls
the industrial sltuation. As far Lack
a8 the middle of the last century as
beplos woals Mnown to exist ln Canada.
But little attention was attraoted
probably because of o nontomimercial
glza of the deposits,. A farmer, Pec
teau, discoverad tn 1877 the mineral
in commercial qQuantitiss and almost
Immediately production becidmn wvalu-
sble. In 1890 the total value extended
to §1.200.000. This value of putpui has
nover been equaled aines, unless tho
axpception has occurred in the last
year or go. The walght of ashostos
produced in 1560 was 9860 tons, bhav
Jog an average valoe of nearly §1¥8
por ton. The value per ton las pret.
ty steadily declined mince. Onee put
into exportable shape, Canada's n»
bestoa la, for the mosL part, went fo
the United States Tha avernign
amount thus annually sxporied to her
nelghbor during the duecade ending
Juna 30, 1904, was about 15000 tons,
barving & value of about FiS0,000, or

$30 per tun

MAKING SIMPLE DEPTH GAGE!

Apparatus In Use Twenty Years With.
out Renewing the Pine Plug De
scribed by Designer.

A wimpla dopth muge enn be mads
ne follows: Take o plecse of § el
fvealztesnths of &n inoh thich and
one-half Ineh wide and nbout thros
and one-half lnches Jong. Lirill & oo
sight-ineh hols lengthwize In the ond
to ono slde of the couter line.  About
three-fourthe of an lneh from the und

( e =

Bimple Dapth Gags.

drill & hole onowinteenth inch In
dinmeter, at right angies to and cut-
Ung Into the firat hoia, onethird of s

dlametar. Now this hola drilled
lengthwise e plugged wilh & ploe
‘Mug. The hole st right angles In the
stesl recaives the gage wire and
whes inserted compressos the pius
plug whore It crosses, This glves the

frietion, which will hold the
goge wire any place thet |1 required
in gagtag the depth of ah iperiure
Mr. Clark, the designet of this gage.
hus wead one twenty yeurs withoul
renewing the plue plug —Seluntifle
American.

SHOVEL MADE QUITE USEFUL

d quantities of fon muterinls
eul up fnto amhll pleces and
paated by bands on cards on which
hava boan priuted the numbers by
which the ssmples are Identified In
this connection thess firme are st the
mercy of varéless employes, who may
cause ferfous Josses and delays
confuning the samplos while the past.

3z
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taxtlle fabrie no accurately that one
can actually sount the thrends on the
embidesed paper reproduction by using
An  ordloary counting glasa Any
nlight Irregularity in ths cloth Is tailh-
fully reproduced. Instead of mnking
up thé samples in sopamte cards; he
makes up A complele live in a long
folder, somathing ke that of u rall
rond thioe table. On the first page is
A plece of the actual material, which
the huyer may examine critically to
tast tha quality of tha Hoe. The &if-
forent patterns he can select by re
ferring to the sampies. As =an  evh
dence of the perfection of thia em-
bossed reproduction, not only colored
damsiled of cloth are reproduesd, but
even white goods. The paper sample
card has been adopted by a number of
largs merchapts in New York City,
who find that it culs down thelir sam-
ple bill fully 50 per cent.

Sifls Ashas In Heater and Does Away
With Accompanying Dunt-—Screen
Does the Worik.

An unpleassnt feature to the sl
ing .of ashes that boas ied many a
houvsaholder to glve up this aconomieal
operation Is the dust that is ralsed
by meat af the processes. A Michigan
man has (nyented an ash.sifting shovel
that dots dway with iy snnoyibee
and appears to eplve the problem
nicely. A soreen fitn inside a special-
ly constructad shovel and ean be
mised or lowered by means of n levor, |
The shovel ia thrust into the furneca

Usefu! Shovel.

pnd a lond of asheas taken up. Tha
poreen s then miked a couple of
Inches aud the fmplement put back |

| into the hoater and shaken back and

forth until all the fAne ashes have
droppod through the screen into the |
scoop and the ecals remaln oo top
All the dunl ralsed by this procesding
i eonfined o the inklde of the fur

STRIAL
CHANICAL
SNOTES=><

Ambar s divided nte 100 different

| kinds,

A uew roofing material s steei |
coated with Jead

Nearly all the meerschaum in wauy

comoes from Turkey

Gas s belng extracted from (e ool
wod troes of Kansas

Poeneol & being pushed az o sabetl
byt for gasoline sy auro fue]

GOraphite from a lead petell is the
glmplest oure for n squeaky bloge

The world's copper
ban trehled In the lasl twenty yYesra

Runeis 18 showing n marked prel
‘llrlti.‘ for automoblles of American

production of

ke
The conductivity
cent. that

of nluminuam i

about B0 per of annealed

| coppr

| What promises to be n valuable de-
| posit of asbhesios has beon discovered
iy Venszuela.

‘ rarth #xcaviled from Punama can-
| a1 i putficlent te bulld €3 pyramida
the slze of that of Cheopa

‘ A method for makiog (elf boots and
knittod goods out of dog halr has been
patentad by & Fuswian inventor

Higher prices for tin have Jad ts
the extensive uss of aluminum foli
for wrapping tobaeco in England

Tha addition of a pint of glue water
+o four gullotd of whitewaalh will pre
vont the latier rubbing off & wall.

A o her eovered metal tubs which
may be alipped gloug a closed ambrells
to roll it tight s aa Bagiiah invention. |

Wroming produced mose than sig
thnes as much pold last yemr as tse!
year befora hut less silvér and oo

L

s|KEEP THE PROPORTION

| spocnfisl of butller, one and
feve! tableapoonful of sugar. coe tas

) / [
FOR GOOD RESULTS, RECIPES
MUST BE FOLLOWED,

Except In the Matter of Flavoering |

Where One's Own Taste May Se
Made Guide, Alterstions Are
Likety ta Spall Dish.

Ag n ruls, 8 reclpe should be faith-
fully followed. Par [nsiancs, in makihg
saup you ecannotl, bocause you ore
ehort of the given quantity of meat,
pul in the samte quantity of water
without damaging 53 soup, but you
must redoce the amount of the water
and evary other Ingredient In ithe
same proportion. In matters of fa
voring you thay vary lo gult elreum-
stantas,  If you are told to use cloves,
n bit of mace may be substituted. If
you readl & recipe and it ealls for some-
thing you have not, consider whother
thst something has anything to do
with the substance of the sk, or i
it 18 werviy an accessory for whish
something elea can be substituted. It
you are ﬂrd!??l, 1o usy Ccream |ﬂ .l
sauvoe, milk with n Targer amount of
woshed tmtter may take jts pluce f

Where crenin s the chief part of
the dish, mitk will uot do. For a cake
in which cream I used, buiter whip
ped 10 & croim may take s
Agnin. in gakem be very carnfil that
tha exact proportions of flour, eges |
und milk are usnd, Noyer lessen the
amonunt of eggn where sods and acid
are depended on for lighiness. Never
add milk, If a cake in too ptiff, when
milk s not oso of the ingredients, but
another sgg may be used 1f milk is
usad, a litte more muy be added

Flavoring may be always varied
Samoetimes In "cook booksa™ you arm |
told 10 uwe articles mot froguently |
found io ordinary kitchens, such as &
salumander, which I8 very usaful but
seidom found io small kitchens; but
whan you wish to brown the top of A
dish and putting it 1o the oven will
not do, or the oven is not qulck enouigh
to serve, sb iron shovel, made nearly
refl, and u few md cinders In It
sorces an & good salamander. 1t miust
ba hald over tha articla that requires
browning near spough to color it, yel
ot to burn

You must beware of sttempting too |
mueh At oneg: perfect yourself in ong
thing befors you attempt another.

Economical Suggestiana
Silk should never be lroned on the
right side. an it will be shiny wherever
the iron has touched It
To prevent the gravy soaking
through the bottom crust of mest ples
brush over the orust with whita of

exe
After frying onlons pour & little vin-

| egar ints the frying pan, let it get bot.

and 1t will remove sl smell from the
pan

When washing coarss clothes uase
soft soap, 88 L will go further O
the ordluary yellow and i more el

CaRaclous

Dd not Jeave wooden tubs dry or
they will quickly ecrack and comse
fjpart Keep n littla water miwarn

standing In them

Heart-Shaped Ralla
Make rollsa foows the fallowing rec
ipe: Ouoe guart of flour, one ahle
one-hall

blezpoonful of mashed potato, onehalf
’(1::'.]|rv=a|<.rl yeasi cake dissolved In
one-half cupful of cold waler, scant
pint of milk, and ote ogg EKnead un-

el It forms B soft Jdough, cut Into
Leart-ahamped balls, and bake when
light Serve, froshly baked, with

beart-shaped pats of batter for a Val
entine's day luncheon or sunpsr.—
Harper's Hazar

Apple Meringue.

Core and pare the apples snd lay
shom in a baking dish. fll the cavk
tles with suzar, & fow drops of jemon
Tales and a ttle Erated rind Add &
ittle water and bake carefully untll
tenduer, Then dover with & meringue
made with the whites of thres egsEs
for six or seven appies, and Lthrea ta
biespoonfule of powdered sugar.
Brown it alightly and serve with &
gatce made of the yolka of the aggn
thres tablespoanfuls sugar and ooe
pint milk, and cook like soft custard
This may bhe served hot or cald

Buttermilk Caken

Une gquart of baitermillk
Leaspooniml of sy, two egps, flour to
makas a thin batler and one leaspoon
tul of baking woda. Heat up the eggy
wall, add the sall and mix thoarcughly
Dissoive e sods I two talilespoaty
fuls of boillng water, then stir it into
the buttermilk Now gradually add
the fOour, Ftirring sl the time, wnill
you bave & batter that will pour
smoothly froim a spoon. Glve a good

ope lovel

| beating snd bake quickly ou a hot

will-greased griddie
Potted Ox Tongue,

Carefuily mmove the rough skin of
cue Wague, asd then pound it very|
fian. Now add an ounce of mixed
wplces, put in five ounces of bolied |
then beat all together thoroughly.
Now firialy press this miztere inte |
lttie pans and pour ciarified lard of

8¢t back Ia oven w0 brown tig-ly.\
hutter on top Put ou paper tled|
firmly and keep In jce chest |

Butternut Candy. i

One pint waple s¥rup, coe Cup gTad
glated stgar. Boil Uil 1t hardens is
cold water, then tool a llitle, stirring
constantly, He eareful got to stir (oo
ug asd cugsr 12 Stir Jo Setternet |

Iﬂamnel clath,
| none left au the surface, thas proceed
' anti)
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are o be consulted

Another use for left-over cofles | to
turn it into m dessert, & monsse, gols
tin or lte eranm, the coffes helug the
sale favoring, though sometimes It is
improved by adding s tadisapoonful of
aherry or braudy

More prosule, lefl.aver eoffes can be
sealod In glans jurs and be ready to
dilute to give lnee curtaine, nots and
narrow laces & cresmy tint after lpun-
derttug

Excellant Poiluh May Be Made
Home and Kept for Use—LUge No
Scapsuda en Mardwood,

FPollshing floors Ia hard work, and
ealls for no end of “éibow greasa™
For a hardwood or stained wood floor,
tnke olght ounces of yellow beeswax,
ono quart of Yenetisn lurpentine; cut
ths wax Into small pleces and pour
the turpentins over | and let stand in
4 vesuel of warm water until dleggived,
which it will rendily 85; then dottle.
APply a wery little at & time with a
rabbing untll thers Is

the whole floor I8 fnlahed. It
knaps (he foor In exvellant order, and
the polish is required ordlnarily about
onee i alx months,

Soapsuds ybould never be used on
& hardwood foor thst s ollud or
waxed. All that is needed Is to wipe
with u cloth dampened In a little warm
wile~—say a wash basin (all to which
about two tablespoonfuls of coal off
hes been added. Onpe tablespoonfal 1o
the basin will be enough for anything
unhsa very dirty. The ofl should be
well stirred insto tha waler, the cloth
just dampened, wrung out as 4ry ns
poesible bafora uee, and the floor pol
ished nfterward with a clean flannel
cloth. Thiz Is good lor matting also

Rhubard Mold.

An exceilent mold for a lunchson
or supper dlah s mads of rhubard
cat into Jengths and bolled untf] sul-
ficlently liguid to pnsw through a jelly
bag Then the Ik
Fwgetened and =
good gelstine
quita niesly of
sol seem Quile of an apy
ness, & few drops of ¢ F
added. This Is cooked till of the n2e-
essnry stiffness 10 ™jelly™ well, and
then ponred Into mold and set usids o
coal. Whipped cream should ba served
with it

itmale,

Pigeans Served With Peas.

Put the pigeons sfewpan
with a littla butier, just b stifen;
then take them out. put some small
slicea of bacom iato the pan, give a
fine o draw them, and add a
spoenfyl of flour to the butter; thea
put in the pigenes and bacon, moisten
by degrees with gravy, snd bring It
o the condislency of mauce; boll W
season wilth parsley, young oalons
wnd let It simmer; when hall done put
In & quart of peas, shake thewm often,
and when ready thicken the peas with
flour and butter. Theee should be no
gravy lefnt

inte a

Cettage Cheese Salad.
Piace over the fra a pan
which has soured and thickened.
Whee I has becomns scaldlag bhot
Indle the curd and whey into muslia
bag mnd hang up the bmg to drais for
an bhour or two, then take the curd
from the bag Moisten with thiek
croaz. Mix ia & smoall quantity of
salt, work wall wilh the bands and
elther form s & mousd 1= & glass
dish or rell to Ballsa Eeep well cor
ered In m cool place and serve coid
pn letines Jleaves

af milk

Breaded Bost Cubea

Cut small beets nto cubes and cow
or with vory e erackar crumbs and
wme minced bacon. Place in the oven
surronnded with several sliess of
sacon to furnldl dripplags. sod basta
the bt cubes [reguentiy with the
Uguor Berve piping hot

Crezam Candy.

Two eups bBrown sugar, ooe ecup
shite sugwr, one cup sour thin cream;
joil ull 1t hardens in oold water, ndd
e-half cup eok=n waluats beat till
1 thickens and fesla heavy around
pdges; pour Into butiesed tin sad cut
when partly eold

Quick Toaster,

When tsasting bread over the gt
itove, lay & plece of wire gause over
he gus piste  This will preveat burn.
ng the bread and will toast it iz balf
e Uime

Bamomian Sandwich.

Add wosed snd chppped olives o
)ottage or heufchatel chosse that has
doun made smooth with a Mitle Wor

LESSON FOR MARCH 2

LESEON TEXT-Oen -0
GOLDEN TEXT--“He s faliifd chel
protiiesd “ ~Heb. ¥MEL

Untf] within recenl years it was fre
auently asesrtad that Abram's battle,
ax recorded in Gen: 14, “had not ona
whit of prool,” yet the archeeciogists
fhave not oaly reconciled the spparent
Alscrepuncios but have proven beyond
& question the socurady of the rec
nrd. Abrdm’s victory over tha four
ponfaderate kingn la & wtory rich with
typleal mmggestions '

1 “After Theas Thinge™ wv. 10
Fod's word {v. 1) oame to Abmm net
anly as 8 counsel but for Assurance

sisce. | KEEPING FLOOR IN CONDITION |

w wall. So, too, our nastirance e bis
word, T John §:13 1z the midet of
the uncertainty and the strife, far we
must remembar Abhram  never pos

at | tetned the land, Cod appesred to him

In & vision and pald, "Pear not.” See
Tom 41:10. There in the midet of
foes (Jos, 2:23) God promised to be
o Abram & shigld and &n exceading
great rawnrd, A “shield™ for thers In
to tha Christian life & militant wide,

| Bph. #:33 14, 1 Tim, 6:12. A "re

ward” which was fzr more rich than
sny glven by inan Sss 14:21, Prov.

| 10:92.

Iﬂrd

Aprarm Waa Human.

PBut Abram was, sfter all, human,
and we read fn verso 2 his quewtion
about depcendanis,
childle=s. Fven =0, however, Abram
was willing to count the child of his
wloward as fulfilling the promiss of
Not so with Gpd for the prom.
fse (12:3) was to Incinde Swrah also.

Ood very clearly makes this plain In |

verse 4, the Mele was to e Abram's
tndesd and pot the child of another

:»rn;t pot only & Abram to have an

helr but the land (n which he was to-
journing a= s pilgrim was to be his
and his saed to be as the stars for
multitude

“And he baliswad ™ Tha great tesr
to this faith came Iator. Heb, 11:10,
but hare In this firat distinct scrip
tural history of falth we find st forth
thoass principles that have governsd
through all time. (1) The accoptance
of the word of God, ¢ . o have our
trust buflt upom or supporiss by the
word of Joehovah ses lsa 20:21; (2]}
to act upen that falth o that our
ecourse In 1ife manifests ths belief of
the heart

God's covenant. 12: 14 s confirmed
In moven wave, 1, Posterity, (a) nat-
urnl, “earih.” () spiritual “Hesven ™

(el nlss through Tshimesl Gen. 17:18
Aliessing, bolh temporal and
I, gEreEt name, 4. Be a Diess
2:18. 14: & "I will blesa
birsas thse:"™ § "and curss
thom: that curse thee; 7

them that
7, the familles
of ths earth hiessed throogh Abmm
e g, through Christ, Gsl. 3:16

“And he helleved In the Lord™ (v
i. Abram built upon the naksd word
of God, he slmply looksd at that and
that alone, Rom. 4:20, R V. Al God
asks of ua lg for us Lo take Bim nt his
Sc it s that ar we take his
word about Jesus, he rechons that
falth to ws as rightsousness: oo mal-
ter how unrighteous we mar havo
bean, see Rom. 4:36; (al 2:67. The
one think that God dercands i that
w# balleve him and his word

II. “Whereby Shall | Know"™ vv
§.1%. The weakoess of human faith in-
dicatsd by Abram's question (¥ N) is
gnswered by God giving o Eim dired
tions for the peepurution of a sacrd
flee Abram dld not really doubt
Cod's ward (v. &), but he 414 deshie a
ronfirming Many tosdm y are
luokicg for assaring slgnse froes God
when hin bare word akould be enoupgh
Asiing for mirms 4y pol giways safe
Tukas 1 Ahram'a ocase
God dows glve us a pledae a slgn of
otr inheritancs 2 Cor 1:32. Fph 1:34
Cod cave Abmamsm, aflter be had explie-
tly lollaw=d his dtreciioms. 8 Tm-
bolls visiom of 2imes)l! Romecns has
sugzestied thal the vile birds of prey
{v. 11} are symbolic of Batan, sof
Abram JQriving them sway, a symhal

word

i

1420, put aa Ino

of one vietory over esil. Jas 47
God I» always nearer to man and heat
reveals himesi! whenm we 4w In the

midnt, of smorifoes God teils Abram
of thase dava of srervitudeion the part
of his desesndanty while they are 10
be i Earpl. of God'w Judeoent 1o ba
brouxit apon that land and of thelr
ultimate deliverance
Symboia of God

Every detall of these predictions
and promises was fulfilled. In serse
15 there js presemied the grest

GOD'S COVENANT WITH ABRAM |

[ |
he belog as yet

.
Sth—Yes; [ got papa to buy »
vacuum ciemner for mother,

Muud—How thoughttyl!

Buth—Tex Mother is a Nttle o3
faned up with rheumatism_ you koow,
and 1 ased 10 feel 30 20Ty Lo oo bar
trying to Gée the broom that [ alwaye
laft bowe on swoeping day.

What 8he Meant
"Bo yom think | amoke too much™
be asked just o keqp U & cOnverss
tisn that seemed o be langaiabiog
“Not st ail” sbe unswersd, uot very
kifolly conenaling a yawn.
You ssid you thought sa ™
“Pardan ma | donl think youo sad
khoking oo much”
IHdat you ey
didn"t cot it down™
“Yep—thut's what | said ™
It ook him a king time o get It
end thea he was Quite angry

that 1'd dis If X

Ceonnalsaeur.

“Mother, ia father 1o the fruit bus)
peas ™

No, son
pour Leoad*™

Weil, when be tock me for m walk
the other duy he met Mr, Jones, and
all they talked About was peaches,
pippins and dates "—Judge

Wha! put that |des Inte

A DIFFERENCE.
It Paid This Man to Changs Food

“What s called ‘good Nring' events
ally broaght me o a condition guite
the revearse of pood heal'h' writew &
N Y. merchast

“improper saling told on me U my
siomech became g0 weak that food
Ratsented me, oven the lightest aod
simipieat lueeh, and | wes much de
prossed after & nigSt of yneasy slos
ber, galliting me for beainses,

“This condition wea discournging,
as 1 could fnd no way to lmprove L
Then 1 saw the sdvertissmsat of
GrapeNuts food, and decided to try
it, and becarme deligtied with the re
| 114

“For the past three Jears 1 bave
osed GrageNuts and pothing elee for
ty breakfast and for lunch bwfore re
Uring It speedily sel my stomaeh right
and |
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